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SALMON CAPERS 
Canape 
1 can salmon (8 oz.) 1 tbsp. mayonnaise 
é tsps. céfners and juice | tsp. vineger 
Drein selmon thoroughly. Mash capers in juice. Blend salmon and capers with 
fork. Blend in mayonnaise. Serve on buttered toast rounds, or crackers of 
your choice. Serve hot or cold. Gsrnish, as desired: capers, parsley, pimento, 
or paprika suggested. m 
SALMON CHOWDER 
1 can salmon (8 oz.) i ls cups milk 
2 medium potatoes, diced ' Dash of cayenne 
1 small onion, diced Salt and pepper 
2 strips of bacon, diced 
Place potatoes in @ pan, cover with water. Add liquid from can of salmon, 7 ita 
simmer for about 15 minutes. Fry bacon and onion until done. Drain. Add to rs 
the potato and liquid mixture. Add cayenne and milk and heat to eee as 
point. Add flaked salmon. Serve piping hot. Serves 2 - 3. | oy aa 
SALMON IN BOUILLON | Ze ai a ¥ 
Soup a 
1 can salmon (8 oz.) L carrot, sliced 
2 cups water 1 bens stalk, eiteed 
2 peppercorns 1 sprig parsley 
st 2 cloves Vs teaspoons vinegar : 
| * bay leaf . pie: henspochas eu _ a 
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LORD JEFFREY SALMON 
Entree 


1 can salmon (8 oz.) ; 1 tbsp. crushed saltine crackers 
1 tbsp. potato chips, crushed 1 - 2 tbsps. butter, melted 


Combine potato chips and saltines. Spread one-half of this mixture to the 
shape of the can, on a pan suitatle for broiling. Pour over one-half of the 
melted butter. Open salmon and drain well. Turn salmon intact onto buttered 
crumb mix. Top with remaining crumbs and butter. Broil to brown crumbs and 
heat the fish. Serves 1 - 2. 


SALMON PIQUANT 


Entree 
1 can salmon (8 oz.) l tbsp. butter, or cooking oil 
2 tsps. chopped green pepper 1 can cream of mushroom, or 
and/or green onion cream of celery soup 


Cook vegetables in butter, or oil, until tender. Add soup stirring constantly. 
Add salmon and juices. Thin with cream or milk if desired. (May be used as a 
thick soup or served on toast). Serves 2 - 3. 


SALMON EN HERB 


Entree 
1 can salmon (8 oz.) 1/8 tsp. dill weed 
Xk tsp. parsley, or Pinch of dry mustard 
1 tsp. chervil, or 1/2 pint sour cream 


Heat sour cream in double-boiler, season with one of the above herbs. Heat 


eras Add drained salmon. Stir gently until hot. Serve on toast wedges. 
erves 2. ad 
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SALMON SAUTE” 
Entree 


1 can selmon (8 oz.) 1 can mushrooms (2 oz.), sliced 
1 tbsp. butter oh l tsp. lemon juice, or 
1 tbsp. white wine 


Saute mushrooms in butter. Reduce heat. Add juice or wine. Add salmon and 
Juices and mushroom liquor. Turn gently to prevent breaking up of salmon. 
Juices may be thickened if desired with a little flour or cornstarch, at side 
of pan. Serve on toast, or in patty shells. Serves 2. 

SAVORY SALMON CASSEROLE 


1 cup celery, chopped 3/4 onion, chopped 
1/4 cup green peppers, chopped 1 cup mushroom, sliced, or cut 


Pan fry above vegetables in 2 tablespoons of butter until tender. 


2 cans salmon (8 oz.), drained 245 cups milk 
1 can whole Kernel corn, drained 3/4 teaspoon salt 
i, cup butter 1/4 tsp. curry 


5 tbsps. flour 
Add the drained salmon and corn to the cooked vegetables. Combine butter and 
flour over gentle heat, adding milk, stirring until thickened. Add salt and 


curry. Combine 211 in a casserole. May be topped with biscuits, or serve 
with toast. Bake in a 25°F. oven for 25 - 30 minutes. Serves 6. 


SAIMON CROQUETTES 
(Entree) 
1 cen salmon (8 oz.) 1 tsp. salt = 9 eee 


‘locup cracker meal j= | Dash red -PePP or 
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